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 LACTOBACILLUS 
PARACASEI SSP. PARACASEI  BIFIDOBACTERIUM LONGUM SUBSP. SUIS 
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 L. 
paracasei ssp. paracasei  B. longum subsp. suis. ,  

,   
  .  

.  
 L. paracasei ssp. aracasei, ,  B. longum 

subsp. suis .  
:  

 [5],  [7],  
[5],  [5],  [6] ,  

 NaCl [5],  [5],]  
 [5,6],  [8], [8]. 

 in vitro .  
: P. eruginosa 

ATCC 27853, P. vulgaris  160209, E. oli  240111, E. coli 113,E. coli 
0111,S. aureus  049065. 
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,  L. paracasei ssp. paracasei  B. 

longum subsp. suis  NaCl  1,0 %  6,5 
%.  5,0  

   22%,  –  32 %  
).  7% 

NaCl . , 
 (4%),  

, pH, )  
,  L. paracasei ssp. paracasei  

  52 %.  
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.   
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,  
 0,5 %.    

.  2,0 
% ,  24% B. longum subsp. suis  71%  
L. paracasei ssp. paracasei . 

 
.  

In vitro  
 P. eruginosa ATCC 27853, P. vulgaris  160209, E. oli  

240111, E. coli 113,E. coli 0111,S. aureus  049065. 
,  

   ( . 1).  
 1  

 Lactobacillus paracasei ssp. paracasei  
Bifidobacterium longum subsp. suis ( ,  

, ) 

 

 

E. 
coli 
113 

E. 
coli 
111 

P. 
eruginosa 

E. oli 
 

240111 

S. 
aureus 

P. 
vulgaris 

L. paracasei ssp  
paracasei 

18±2 14±2 19±1 14±2 18±1 15±3 

B. longum subsp. suis 16±2 16±2 18±2 18±2 16±1 12±2 

 
 L. paracasei ssp paracasei – 

 18,0 .  
 S. aureus, P. vulgaris  E. oli –  
 (12-18) , (11-15) , (9-18)   .   

,   P. vulgaris    E. 
oli  240111. 

,  
,  

 L. paracasei ssp. paracasei  B. longum subsp. suis  27 
,  13  ( , 

, , , , , 
,  ).   

.  
 24  37  ( . 2). 
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 2  
 B. longum subsp. suis   L. paracasei ssp. 

paracasei 
 
 

  
 

 
 

 
 

B. 
longum 
subsp. 
suis 

 L. 
paracasei 
ssp. 
paracasei 

B. 
longum 
subsp. 
suis 

 L. 
paracasei 
ssp. 
paracasei 

     
1.  14 28 16  20 26 
2.  0 22 17  14 21 
3.       
4.  0 16 18  8 24 
5.  10 16  
6  14 - 19  0 26 
            
7  0 14 20  24 27 
8  16 18  
9              0  21  18 26 
10  0   
11  0 14 22  10  
    23  10 28 
     
12  16 17 24  0 0 
13  12 21  
  25 , 0 0 
  
  26  20 24 
14  12 20 27  12  
15  0 26     

 . –  . 
 

, , , 
, , .  

, .  
, ,  

, , .  
 

,  Lactobacillus paracasei ssp. paracasei 
 Bifidobacterium longum subsp. suis  
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Summary 
S.Danylenko 

PROPERTIES OF MICROORGANISMS STRAINS L. PARACASEI SSP. 
PARACASEI  AND B. LONGUM SUBSP. SUIS 

It was observed cultural-morphological and physiology-biochemical  properties 
of microorganisms L. paracasei ssp. paracasei and B. longum subsp. suis,which can 
be used as a basis in preparations for productivity increasing of poultry and pork 

Key words: bifidobacterium, lactobacillus, B. longum subsp. suis, L. paracasei 
ssp. paracasei, probiotic, poultry, pork. 
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